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Pedepar:

1. Inceprarist npucBsAYeHa YOOCKOHAJIEHHIO TEXHOJIOTI KapTOIISIHUX YillCiB, 30arayeHux rojiHeHaCuYeHUMHU
SKUPHUMU KucsioTaMU. O6'eKTOM IOCTiIKeHHS € TEXHOJIOTisI KapTOI/ITHUX YirnciB. [IpegMeToM IoCiKeHHs €
6ys1b61 Kapromni (coptu Kimmepis, Ckapouuus, Ganrazig, JleBaga, Oxosmis, Ciyd) Ta pOCIMHHI OJ1il
(COHSIIIHMKOBA, KYKYPYZ35Ha, PillakoBa, JIJIsIHA, IaJIbMOBUI OJI€iH), KaPTOIUISHI 4ilcK 06CMaKeHi y (PpPUTIOPHUX
kupax. B po6oTi 3acTocoBaHi opraHosienTuyHi, pizuko-ximivHi, XiMidHi, eKCriepuMeHTaaIbHO-CTaTUCTUYHI,
3arajIbHOIIPUIHSATI Ta CllelliajlbHi METOAU NOCiIKeHb 3 BUKOPUCTAHHIM Cy4acHUX IIPUJIaAiB Ta iHpopmaLiiiHux
TEXHOJIOTIH. JJocimKeHo MOp(oIoriyHi Ta (isuKO-XiMiuHi TOKA3HMKU BiTYN3HSIHUX COPTIB KapPTOILIi; BU3HAYEHO
BILJIMB YMOB 30€piraHHs KapTOoIlIi Ha BMICT MacOBOi YaCTKU peLyKyBaJIbHUX LYKPIB i CyXUX pe4yoBUH. Bu3HaueHo
POCJMHHI XUpH, 6araTi Ha noJjliHeHacKu4eHi )KUPHi KUcaoTy w-6 Ta w-3, 1 po3paxoBaHi Kynaxi L[uX >KUPiB 32
PEKOMEH0BAHUM CIIiBBiJHOLIEHHAM W-6:W-3; BCTAHOBJIEHO palliOHa/IbHi KyIIa)KOBaHi 3pa3Ku KUPY CTINKi [0
OKMCHEHHSI B [TpOLieCi 06CMaKyBaHHSI YirlciB. JlociixKeHo BIIMB NIPoLeCy 6J1aHIyBaHHS Ha Qi3nKO-XiMivHi

IMOKA3HUKU KapPTOIJITHUX CKMOOYOK Ta BUBHAYEHO BIIJIUB npouecy OCMOTUYHOI'O 3HEBOOHEHHS KAPTOIIJISHUX



CK1OOYOK Ha BMiCT MacOBOi YaCTKU JKUPY B Yillcax i BCTAHOBJIEHI ONITHMaJIbHI IapaMeTpy IUX IpolieciB. BusnaueHo
MMOKA3HUKU SIKOCTi Ta 6€3MeYHICTh pO3p06IeHNX KAPTOIUISTHUX YillCiB 32 BMiCTOM MaCOBOi YaCTKU TPAaHC-i30MepiB
SKMPHUX KHACJIOT Ta akpuiiaMiny. Po3pobieni Ta ONTHMIi30BaHi peXXuMHU BUPOOHULITBA KAPTOIJISIHUX YiIlCiB
IO3BOJISIIOTb OTPUMATHU MPOAYKT 3 GL/IbII BUCOKMMU OPraHOJIENTUYHUMU Ta (i3UKO-XiMIiYHMMHU MTOKA3HMKAMU SKOCTI

1 BMEHIINTY BUTPATU XUPY Ha iX BUPOOHULITBO NTOPiBHSHO 3 TPAIULIHOIO TEXHOJIOTIEIO.

2. The thesis is dedicated to improving the technology of potato chips enriched in polyunsaturated fatty acids. The
object of research is the technology of potato chips. The subject of the study are potato tubers (varieties Cimmeria,
Treasury, Fantasy, Levada, neighborhood, Sluch) and vegetable oils (sunflower, corn, rapeseed, linseed, palm olein),
potato chips fried in Frying fats. The paper used the organoleptic, physical-chemical, chemical, experimental and
statistical, conventional and special methods of research using modern equipment and information technology.
Studied the morphological and physical-chemical indicators of domestic varieties; The influence of storage
conditions on potato content mass fraction redukuvalnyh sugars and solids. Determined vegetable oils rich in
polyunsaturated fatty acids, w-6 and w-3, and calculated fat blend of the recommended ratio of w-6: w-3; set
rational kupazhovani samples resistant to fat oxidation during frying chips. The influence of blanching process on
physical and chemical characteristics of potato slices and the influence of the process of osmotic dehydration of
potato slices content Fat content in the chips and set optimal parameters of these processes. Defined quality and
safety of potato chips designed by the content of the mass fraction of trans-isomer fatty acid and acrylamide.
Designed and optimized modes of production of potato chips yield a product with higher organoleptic and
physico-chemical parameters of quality and reduce costs for their production of fat compared with conventional
technology.
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